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INTRODUCTION 


ENTERTAINING is an art, and the woman who would 
achieve success as a hostess must consider her guests, 
her cook, and herself. In order to provide a ready 
guide to dainty entertaining the author has carefully 
‘prepared this book, based upon her knowledge and a 
wide experience, as an aid for those who, in entertain- 
ing, desire dishes attractive, appetizing, a little un- 
usual, and, withal, not too difficult to prepare. 

Every cook and housekeeper knows the inconve- 
nience of the ordinary ‘‘family”’ recipe when entertain- 
ing, and the multiplications and additions which are 
necessary. In these pages that difficulty is largely 
eliminated, for these are tried and true rules which will 
be found convenient and reliable for a small dance, 
an informal tea, a bridge-party, or a chafing-dish sup- 
per. The book offers a wide range which will enable 
every one to make a suitable choice. It will be found 
to be a useful, constant companion, suggesting, as it 
does, a dainty variety for every home which maintains 
a social life. 

F. M. W. 
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DAINTIES FOR HOME 
PARTIES 


BEVERAGES—HOT AND COLD TEA, COFFEE, 
COCOA, AND CHOCOLATE 


(ALL RECIPES WILL SERVE TWENTY-FIVE PERSONS) 


Five-o’clock Tea 


Allow six teaspoonfuls of tea to one quart of water. 
Put tea in hot teapot and stand in warm place five 
minutes. Serve with cream and cut sugar. 


Dansant Thé 


Allow four teaspoonfuls of tea to one quart of water. 
Serve with thinly sliced lemon and cut sugar. Lime- 
drops may be used in the tea, and both lemon and sugar 
omitted. 


Oriental Tea 


Serve dansant thé with lemon, sticking three or four 
olives in each slice; use rock-candy in place of sugar, 
and put one teaspoonful of rum or sherry in each cup 
of tea. 
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Tango Tea 


Allow four teaspoonfuls of orange pekoe tea to one 
quart of water. Put one teaspoonful of orange marma- 
lade, one teaspoonful of sherry, and two maraschino 
cherries in each cup, then pour in the hot tea. 


Iced Tea 


Fill tea-glasses one-third full of cracked ice, put a 
slice of lemon in each glass, or a teaspoonful of lemon- 
juice; pour on freshly made tea, sweeten to taste; or 
tea may be made in quantity, strained, lemon-juice and 
sugar added to taste, iced and served. 


Oolong Julep 


Make same as iced tea, putting a spray of fresh 
mint or a few crushed leaves in each glass. 


Coffee 


Mix two cups of freshly ground coffee with two 
beaten eggs, add the crushed shells, a pinch of salt, 
and two cups of cold water, and let stand a few 
minutes. Scald coffee-pot, put in coffee, add one 
quart of boiling water, and boil five minutes; then 
add another quart of boiling water, stir, and let stand 
in warm place a few minutes. Dash in one-quarter 
cup of cold water to settle coffee. Serve with cream 
and cut sugar. 

For percolated coffee use same proportions, having 
coffee powdered. Use cold water instead of boiling, 
and omit the egg. 

One tablespoonful of coffee for a cup and one or two 
extra is a good general proportion. 
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Black Coffee 


Use recipe for coffee, allowing half the amount of 
water or twice as much coffee. Serve with cut sugar 
—no cream—and brandy if desired, one teaspoonful 
per cup. 


Turkish Coffee 


Use finely powdered coffee. Put one quart of boil- 
ing water in a deep coffee-pot; add one-half cup of 
powdered or granulated sugar, boil two minutes; 
add ten tablespoonfuls of coffee, stir, and boil quickly 
five minutes. Let stand a moment and serve in tiny 
cups. 


Nectar 


Follow recipe for black coffee. When done add one 
cup of cream and three-quarters cup of sugar, and 
boil three minutes longer. Serve with whipped cream. 


De la Fumée 


Pour a teaspoonful of brandy on the surface of a 
sweetened demi-tasse, and light it. Let it blaze a 
moment. blow out the flame, and drink at once. 


Iced Coffee 


Follow recipe for coffee; strain into tall glasses one- 
third full of cracked ice. Serve with cream and pow- 
dered sugar. 


Five-o’clock Cocoa 


Mix one-half cup of cocoa, two-thirds cup of sugar, 
and a pinch of salt; add one and a half cups of boiling 
water, stir until smooth, and boil three minutes. Add 
two quarts of scalded milk and cook over hot water 
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eight to ten minutes. Add one teaspoonful of vanilla, 
mill—+. e., beat two minutes with dover egg-beater 
to prevent scum forming, and serve in chocolate-cups 
with whipped cream and pulled marshmallows. 


Iced Cocoa 


Follow recipe for cocoa, adding two tablespoonfuls of 
brandy, and serve in glasses one-third full of cracked 
ice. Serve with whipped cream. 


Hot Chocolate 


Melt six squares of chocolate over hot water; add 
one-half cup of sugar and two cups of boiling water 
(part hot coffee may be used), stir until smooth, and 
cook six or eight minutes. Add gradually two quarts 
of scalded milk, heat thoroughly, mill, and serve with 
whipped cream. 


Chocolate Fluff 


Follow recipe for hot chocolate, flavor with one tea- 
spoonful of vanilla or one tablespoonful of brandy, and 
place two or three toasted marshmallows in each cup. 


PUNCHES, CUPS, ETC. 


Half and Half 


Mix equal quantities ginger-ale and grape-juice. 
Ice, but do not sweeten. 


Diplomatic 


To the juice of six lemons, three oranges, and two 
grape-fruit add one cup of sugar and two quarts of 
grape-juice. Mix well, ice, and add one pint of club 
soda. 


Huzaza 


To a syrup made by boiling one quart of water and 
three cups of sugar ten minutes add juice of eight 
lemons, four oranges, two grape-fruit, one-half can of 
grated pineapple, one pint of raspberry or strawberry 
juice, and one cup of currant-juice or currant-jelly. 
Cool, ice, and add one quart of cider and one quart of 
carbonated water. 


Summer-Time 


Sprinkle two quarts of red raspberries with three cups 
of granulated sugar. Let stand one hour and press out 
the juice. Add the juice of six lemons, a bunch of 
fresh mint-leaves, crushed, and three pints of cold 
water. Mix thoroughly; let stand one-half hour. Add 
one quart of Apollinaris or carbonated water, and ice. 
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Southern Egg-Nog 


Mix one quart of cream with one cup of sugar, a 
little grated nutmeg, two dozen egg yolks beaten thick, 
one cup of sherry, and one cup of brandy. Beat well 
and chill. Just before serving add egg whites beaten 
stiff. 

Whirligig 

In a punch-bowl mix three pints of Rhine wine, one 
can of grated pineapple, juice of six lemons, four 
oranges sliced, one cup of rum, one and one quarter 
cups of chartreuse, and one pint bottle of maraschino 
cherries. Ice and add two quarts of carbonated water. 


‘Mint Julep 
Bruise a bunch of fresh mint in a bowl with two 
dozen pieces of cut sugar, and add one-half cup of 
brandy and a quart of whisky. Fill glasses alternately 
with finely crushed ice and the whisky mixture. 
Garnish with fresh strawberries and sprigs of mint 
dipped in sugar. Serve with straws. 


High Jinks 

Make a syrup by boiling one quart of water, three 
cups of sugar, three sticks of cinnamon, and a few 
cloves for ten minutes. Strain, cool, and add the juice 
of three lemons, three sliced oranges, one cup of 
shredded pineapple, one-half cup of brandy, one and 
one-half cups of Benedictine, and one quart of Bur- 
gundy. Ice and add three pints of Apollinaris, or one 
quart of Apollinaris and one pint of champagne. 


Ball-Room 


Rub the rind of two lemons with a dozen lumps of 
sugar. Add two quarts of claret, a few cloves, one- 
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half cup of sherry or brandy, two sliced oranges, twelve 
small, thin slices of pineapple, one cup of strawberries, 
a few pieces of cucumber rind, and a dozen sprigs of 
crushed mint. Let stand on ice one hour or more. Ice 
and add one quart Apollinaris. Float sprigs of mint 
on surface. 


L’Amour 


Mix one quart of claret with one quart of champagne. 
Ice and add three pints of Apollinaris. 


Teddy’s Own 


'In each glass mix one teaspoonful of sugar, one table- 
spoonful of brandy, three tablespoonfuls of rum. Fill 
with rich ice-cold milk beaten with an egg yolk, and 
sprinkle a little grated nutmeg on top. 


Champagne 
fn a punch-bowl mix one-half cup each of brandy, 
rum or sherry, orange curacoa, Benedictine, or maras- 
chino, one small cucumber unpeeled and cut in thin 
slices, and one-quarter cup of sugar. Ice and when 
very cold add two quarts of champagne and one quart 
of Apollinaris. 


Watch Your Step! 


Make a syrup by boiling one-half cup of sugar, one 
cup of water, and the juice of four oranges and three 
lemons for five minutes. Cool, add one cup of grated 
pineapple, one cup of raspberries, one cup of straw- 
berries, one cup of mint cherries, four oranges, and four 
lemons cut in small, thin slices, and one-half cup each 
of chartreuse and brandy. Ice and add three pints of 
champagne and three pints of carbonated water. 
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Hawaiian 


Make a syrup by boiling one quart of water and three 
cups of sugar five minutes. Cool, and add juice of six 
lemons and four oranges, one large pineapple chopped 
fine or one large can of shredded pineapple, one bottle 
of maraschino cherries, and one quart of Moselle wine. 
Ice and add one quart of carbonated water. 


Metropolitan 


Boil one cup of raisins, one dozen cloves, and a stick 
of cinnamon in one pint of water fifteen minutes. 
Strain through fine strainer, add the juice of six lemons 
and three oranges and two and one-half cups of sugar. 
Let stand several hours. Add two lemons and two 
tangerines or oranges cut in small, thin slices, and two 
quarts of claret. Ice and add one quart carbonated 
water just before serving. 


Boston Punch 


Pour one quart of boiling water on three tablespoon- 
fuls of tea-leaves and one-half bunch fresh mint. Let 
stand fifteen minutes; strain, cool, and add one quart of 
cider, the juice of two oranges and three lemons, and 
one cup of sugar. Before serving, ice, and add two 
sliced oranges and a small bottle of maraschino cherries. 


BOUILLON, CONSOMME, AND BISQUE 


Spring Bouillon 


Cut two pounds of lean veal (round or sliced) and 
two pounds of lean beef in small pieces, crack the bones, ~ 
brown one-third of the meat and a small onion, sliced, 
in fat or marrow from the bones. Cover remaining 
meat and bones with three quarts of cold water; let 
stand one hour or longer, add the browned meat, 
bring to the boiling-point, skim, and simmer slowly for 
about four hours; then add one cup of stewed or 
canned tomatoes, one cup each of sliced celery and 
carrots, three blades of mace, three bay-leaves, one 
teaspoonful of cloves and peppercorns, and one table- 
spoonful of salt, and continue cooking an hour longer. 
Strain, cool, and clear. 

In serving, reheat, and add juice of a lemon and, 
if liked, one-half cup of sherry. 


Consommé de Poulet 


Disjoint one large or two small fowls. Remove meat 
from bones. Cover bones with three quarts of cold 
water, and let stand one hour or more. Cut meat fine, 
and brown lightly in a little fat or butter with a few 
slices of onion. Add to the bones and water, bring to 
boiling-point, skim, then simmer slowly for about three 


hours. Add one cup of sliced celery, one red pepper 
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cut fine, a few sprigs of parsley, six cloves, and one 
tablespoonful of salt; simmer another hour, strain, 
cool, and clear. Serve in cup with whipped cream and 
finely chopped parsley. 


Jellied Bouillon 


Follow recipe for Spring Bouillon. Season high with 
pepper, lemon-juice, tarragon vinegar, and wine (port 
or Madeira). To each quart of hot, clear bouillon add 
one tablespoonful of granulated gelatine, softened in a 
little cold water; chill, and serve in cups in cubes or 
flakes. Garnish with parsley. 


Clam Bouillon 


Clean, chop, and parboil two quarts of clams, re- 
move skin, add two and one-half quarts of boiling 
water, one-half an onion, sliced, bit of bay-leaf and 
mace, one teaspoonful of celery salt, dash of Cayenne, 
and one tablespoonful of salt; cook fifteen minutes, 
adding two tablespoonfuls of butter at the last. Strain, 
and serve with whipped cream. 

Note.—Small caviare sandwiches are delicious with 
clam bouillon. 


Oyster Bouillon 
Follow recipe for Clam Bouillon, using oysters in 


place of clams and adding one cup of chicken broth and 
one-half cup of tomato catsup. 


Lobster Bisque a la Rector’s 


Remove meat from three medium-sized lobsters, 
about two pounds each, and pound or cut fine. Add 


coral, if any, and scald in one quart of milk. Cover 
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shells and small clams with water and boil one hour for 
broth. Make a sauce of three-quarters cup of butter, 
three-quarters cup of flour, and one quart of lobster 
broth; add one quart of thin cream, the lobster meat, 
and scalded milk. Season with white wine, anchovy 
essence, salt, paprika, and nutmeg. Serve with whipped 
cream. 


Crab Bisque 


Remove meat from a dozen large crabs, flake fine, 
and cook three minutes in three tablespoonfuls of melted 
butter. Put in kettle with one quart of veal or chicken 
broth or water, a few sprigs of parsley, a few cloves, 
dash of Cayenne, two teaspoonfuls of salt, and simmer 
three-quarters hour. Cover shells with water and boil 
one-half hour for broth. Make a sauce of three- 
quarters cup of butter, three-quarters cup of flour, one 
quart of crab broth, and one quart of chicken or veal 
stock. Add to the sauce crab mixture, blend thor- 
oughly, and serve with a little boiled rice or okra and 
whipped cream. 


Note.—Canned crab flake may be successfully used. 


La Russe 


Cook three pints of shrimps (fresh or canned), 
chopped fine, in one-quarter cup of melted butter for 
five minutes; add one cup of soft bread-crumbs, a little 
sliced onion, one cup of boiled rice, and two quarts of 
water, and cook fifteen minutes. Make a sauce of two- 
thirds cup of butter, two-thirds cup of flour, and one 
quart of water or fish broth; add sauce to shrimp mix- 
ture, blend thoroughly, season with salt, pepper, and 
Sherry wine, and serve with whipped cream. 
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Creole Bouillon 


To two quarts of beef or chicken bouillon add three 
pints of stewed or canned tomatoes, twelve cloves, a few 
celery stalks and sprigs of parsley, and one-half sliced 
onion. Boil one-half hour; strain, cool, and clear. 
Reheat; add one quart of small parboiled oysters or 
clams, and serve with crofitons. 


Iced Tomato Bouillon 


Follow recipe for Jellied Bouillon, using hot, clear 
tomato bouillon, highly seasoned, and omitting the 
wine. Chill and serve in tomato baskets or bouillon- 
cups. : 

Italian Bouillon 

Follow recipe for Consommé de Poulet, using half 
veal and half chicken. When nearly done add one pint 
of tomato-juice. Just before serving add one cup of 
finely minced mushrooms slightly browned in butter. 
Serve with whipped cream, minced parsley, and a 
sprinkling of grated Parmesan cheese. 


Note.—Dinner biscuit, crotitons, bread-sticks, small 
unsweetened wafers, or small bread-and-butter sand- 
wiches (white or entire-wheat bread) may be appro- 
priately served with these bouillons. 
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SUBSTANTIALS, HOT AND COLD 


(ALL RECIPES WILL SERVE TWENTY-FIVE PERSONS) 


Lobster a la Victor 


Remove meat from six pounds of boiled lobster and 
_ cut in slices. There should be five or six cups. Chop 
fine one cup of cooked mushrooms. Melt three- 
- quarters cup of butter, add lobster, and cook five 
minutes; add mushrooms, season with salt, Cayenne, 
and a little nutmeg, and one-quarter cup each of sherry 
and brandy. Cook two minutes, then add one cup of 
cream and yolks of six eggs, slightly beaten, and cook 
over hot water until thick. Serve on toast or toasted 
crackers or in pastry shells. 


Sweetbreads Imperial 


Parboil four pairs of sweetbreads and cut in small 
pieces. Mix with one quart of asparagus tips. Makea 
sauce of three-quarters cup of butter, three-quarters 
cup of flour, one pint of stock, one quart of milk, and 
one pint of cream. Season with salt, Cayenne, and 
tabasco, add sweetbreads and asparagus tips; heat 
thoroughly, and serve in patty shells. 


Patty Shells 


Roll flaky or puff pastry one-quarter inch thick; cut 
in large rounds; with small cutter remove center from 
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two-thirds of the rounds, leaving rings. Place ring on 
round, brushing edges with cold water or egg white to 
prevent their separating; place second ring on first. 
Fill with uncooked rice to preserve shape in baking. 
Chill and bake on baking-sheet lined with double fold 
of paper in a hot oven. Centers cut from rings are 
baked as tops or covers or rerolled. 





Austrian Patties 


‘Cut stale bread in two-and-one-half-inch slices, then 
cut in square or diamond shapes. Remove large por- 
tion from center of each, making cases. Dip in egg, 
slightly beaten, diluted with milk and seasoned with 
salt and paprika. Drain, and fry in deep fat to a 
golden brown. 

Fill with any creamed meat or fish. 


Chicken Chartreuse 


Chop fine the meat from two boiled fowls. Season 
with salt, paprika, and one-quarter cup of sherry. 
Add one cup of blanched, shredded almonds, two cups 
of peas, three minced pimentoes, three tablespoonfuls 
granulated gelatine softened in one-third cup of cold 
water, and dissolved in one cup of hot chicken stock. 
Mix well, and when partly cold fold in the stiffly beaten 
whites of three eggs and one cup of heavy cream, 
beaten stiff. 

Decorate melon molds with truffles, almonds, pimen- 
toes, and stuffed olives, ali sliced. Fill with mixture, 
and chill. Serve on bed of fringed lettuce. 


Sweetbread Chartreuse 


Follow recipe for Chicken Chartreuse, using four 
pairs of sweetbreads, blanched and parboiled, two 
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cups of asparagus tips in place of the peas, and omitting 
the sherry. 
Crab au Gratin 


- Make a sauce of two-thirds cup of butter, one-half 
cup of flour, one quart of milk, one-half tablespoonful of 
salt, one-half teaspoonful of paprika, and two table- 
spoonfuls of Worcestershire; add two quarts of crab 
flakes, one quart of cooked green peas, and one-half 
cup of minced peppers. Fill buttered baking-dishes 
three-quarters full with mixture, cover with buttered 
crumbs, and bake twenty minutes in hot oven. 
Tuna or salmon may be substituted for the crab. 


Scallops a la Newburg 


Follow recipe for Lobster 4 la Victor, using shrimps 
in place of lobster, omitting nutmeg and brandy, and 
adding one tablespoonful of Worcestershire. 


Chicken Cabaret 


Make a sauce of two-thirds cup of butter, three- 
quarters cup of flour, one pint of stock, and one quart 
of thin cream or milk; season with salt, paprika, and 
a little onion-juice; add the flesh of two boiled fowls, 
cut in small, even pieces, one-half pound of lean, 
boiled ham, chopped, two cups of cooked peas, and one 
cup of sliced mushrooms. Heat thoroughly, and serve 
in timbale cases or patty shells or on toasted crackers. 


Timbale Cases 


Mix and sift two cups of flour, one tablespoonful of 
sugar, and one and one-half teaspoonfuls of salt; add 
gradually one and one-third cups of milk, three beaten 

19 


DAINTIES FOR HOME PARTIES 


eggs, and three tablespoonfuls of olive-oil. Shape 
with hot greased timbale or rosette iron and fry in deep 
fat until crisp and brown. 


Lobster Mousseline Astor 


Remove meat from four pounds of boiled lobster 
and flake fine; remove tough muscle from two dozen 
small raw oysters and add to the lobster; mash to- 
gether to a pulp; add the beaten yolks of eight eggs, 
salt, pepper, and a little sherry or lemon-juice; then 
fold in the beaten whites of the eggs. Turn into well- 
buttered molds, decorated with lobster coral, sliced 
gherkins, and pimentoes; cover with buttered paper, 
and bake thirty to forty minutes in a pan of hot water. 
Serve with Sauce Supréme. Garnish with small claws 
and celery tips. 

Crab flake or salmon may be used in place of 
lobster. 


, 8 
Sauce Supreme 


Beat yolks of six eggs slightly and cook two minutes 
in a double boiler. Add one-half cup of butter in small 
bits and cook until thick. Then add one cup of hot 
cream; remove from fire; season with salt, paprika, 
lemon-juice, and sherry. Add beaten whites of four 
eggs, and serve at once. 


Shrimps a la Mode — 


Clean three pints of shrimps and cook three minutes 
in one-third cup of melted butter. Add one and one- 
half teaspoonfuls of salt, one-quarter teaspoonful of 
Cayenne, one-quarter cup of lemon-juice, and cook 
three minutes. Make a sauce of one-quarter cup of 


butter, one and one-half tablespoonfuls of flour, and 
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one and one-half cups of thin cream or milk. Add 
beaten yolks of six eggs, then add the shrimps and 
one-half cup of sher y. Heat thoroughly, and serve 
with toast points or toasted crackers. 


Ham Mousseline 


Mix one quart of finely ground or chopped lean 
cooked ham and one pint of chopped cooked veal with 
two teaspoonfuls of made mustard and a few grains of 
Cayenne. Add three tablespoonfuls of gelatine softened 
in one-half cup of cold water and dissolved in one cup of 
hot stock. Mix well, and when partly cool add two 
cups of cream, beaten stiff. Decorate ring-molds with 
truffles, sliced cooked egg whites, and pimentoes. 
Fill and chill, unmold, garnish with fringed lettuce, and 
fill centers of molds with Sauce Piquante. 


Sauce Piquante 


To one cup of mayonnaise add one-quarter cup of 
grated horseradish, one-half teaspoonful of mustard, 
a few drops of tarragon vinegar, one-half cup of chopped 
olives, and one cup of heavy cream, beaten stiff. 


White House Oysters 


Parboil two quarts of oysters; drain and reserve 
the liquor. Brown two-thirds cup of butter; add 
two-thirds cup of flour and brown in the butter. Then 
add one and one-half cups of thin cream; cook until 
smooth; add beaten yolks of six eggs, and season well 
with salt, paprika, horseradish, lemon-juice, sherry, and 
powdered mace. Add oysters, heat thoroughly, and 
serve on toast, in patty shells, or in timbale cases. 


Scallops may be used in place of oysters. 
21 
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Soubrette Mousse 


Chop fine one quart of cooked chicken and one quart 
of cooked asparagus. Make a sauce of one-quarter 
cup of butter, one-quarter cup of flour, one cup of milk, 
and one cup of chicken stock. Season with salt, 
paprika, a little onion and lemon juice, and a few grains 
of nutmeg. Then add yolks of five eggs, slightly 
beaten. Cool; add two cups of whipped cream and 
the whites of five eggs, beaten stiff. 7 

Butter molds, garnish with slices of hard-cooked 
eggs, sliced truffles, and pimento rings, and fill three- 
quarters full with mixture. Bake one-half hour in 
slow oven, placing molds in large pan one-third filled 
with water. Unmold, garnish with pastry or toast 
points and asparagus tips. Pour over hot cream, to 
which beaten egg yolks are added, and season with 
salt and Cayenne. Serve at once. 

Turkey, sweetbread, or veal mousse may be made 
in the same way. 

Belgian Hare 

Cut two pounds of rarebit cheese in small pieces. 
Melt one-quarter cup of butter; add one teaspoonful 
of salt, one-half teaspoonful of Cayenne, one teaspoon- 
ful of mustard, and the cheese, and cook slowly over 
hot water. As cheese melts, add gradually two cups of 
stale beer or ale; cook until thick, not stringy. Just 
before taking from fire add three eggs, slightly beaten. 
Serve on saltines or small squares of bread toasted 
on one side only. | 

A pint of small parboiled oysters may be added. 


Chicken Loaf 


Disjoint two large or three small fowls and cook 


until tender in boiling water, to which are added a few 
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slices of onion, celery, and carrot. Remove chicken 
and set aside to cool. Simmer broth until thick and 
strong. Remove meat from bones and chop fine, 
adding one pound of lean, cooked ham and one cup of 
nut meats. Season with a Jitile salt, pepper, onion and 
lemon juice, and moisten with the hot chicken stock. 

Decorate buttered molds with strips of cooked egg 
whites, slices of cooked beets, and sliced mushrooms. 
In these pack the chicken, pressing well into sides or 
corners. Cover with buttered papers, place weights 
on top, and let stand until cold and firm. Cut in thin 
slices. . 

Veal and ham may be used in the same way. 


Blushing Bunny 


Make a sauce of one-third cup of butter, one-third 
cup of flour, one and one-half cups of thin cream, and 
one teaspoonful each of salt and mustard. When well 
blended add four cups of cheese, cut small, one and 
one-half cups of tomatoes (stewed with one-half 
teaspoonful. of soda and strained), one-quarter tea- 
spoonful of Cayenne, and two tablespoonfuls of 
Worcestershire. Cook slowly until thick, and just 
before taking from the fire add three eggs, slightly 
beaten. Cook two minutes longer and serve on saltines 
or squares of toasted Graham bread. 


Oysters According to Hoyle 


Strain liquor from two quarts of oysters, and re- 
serve. Mix three cups of bread-crumbs, three cups of 
cracker-crumbs, and two cups of melted butter. Put 
crumbs and oysters in alternate layers in buttered 
baking-dishes, allowing a layer of each to a dish, and 
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one layer of diced cooked celery. Season with salt, 
paprika, mace, and a little sherry if desired. Moisten 
with oyster liquor and thin cream or milk; about one 
cup of liquor and two cups of cream or milk will be 
required. Cover with buttered crumbs and bake 
thirty minutes in a hot oven. 


Chicken a la King 


Marinate three cups of sliced cooked chicken (white 
meat preferred) for one hour, and drain. Melt one-half 
cup of butter; add two tablespoonfuls of grated onion, 
two small green peppers, and three pimentoes, all cut 
into strips, and one-half cup of flour. Stir and cook 
five minutes. Then add three cups of milk, salt, 
paprika, and nutmeg to taste, and when well blended 
add the chicken. Bring to the boiling-point, add two 
cups of browned sliced mushrooms, two tablespoonfuls 
of capers, and four egg yolks, mixed with two cups of 
cream, and cook three minutes. Just before taking 
from the fire add two tablespoonfuls of tarragon vinegar 
and one-half cup of sherry. Serve with toast points 
or in patty cases. 


Scallops de Luxe 


Rinse three quarts of scallops. Mix three cups of 
cracker-crumbs with three cups of bread-crumbs and 
stir in one and one-half cups of melted butter. Put 
crumbs and scallops in alternate layers in buttered 
baking-dishes, not more than two layers of each in a 
dish. Sprinkle each layer of scallops with salt and 
paprika, and pour over enough thin cream or milk to 
thoroughly moisten; about three cups will be required. 
Sprinkle tops with chopped olives or pickles, cover with 
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buttered crumbs, and bake thirty to forty minutes in 
a hot oven. 


Mine Host’s Rarebit 


Skin, bone, and mash three dozen large sardines. 
Melt one-quarter cup of butter, add two tablespoonfuls 
of flour, one teaspoonful of salt, one-quarter teaspoonful 
of paprika, one-half teaspoonful of mustard, and three 
cups of soft rarebit cheese. When cheese is melted add 
three cups of thin cream or milk. Bring slowly to the 
boiling-point, add the sardines, a few drops of Tabasco 
sauce, and three beaten eggs. Cook three minutes 
longer, and serve on toast or crackers. 


Jellied Ham a la Maxim’s 


Soften four tablespoonfuls of gelatine in one-half cup 
of cold water and dissolve in two quarts of hot, strong, 
highly seasoned soup stock. Strain through double 
cheese-cloth, and cool. Put thin layer of stock in large, — 
deep molds. Decorate with sliced radishes and gher- 
kins, pistachio nuts, and pimento rings. Add stock to 
cover, and when firm add lean, boiled ham, sliced 
tomatoes sprinkled with chives, and stock in alternate 
layers, filling molds. Chill until firm, unmold, and sur- 
round with curled celery, sliced cucumbers, and jellied 
mayonnaise. 


Blue Point Cocktails 


Mix ten dozen small, raw oysters with one cup of 
tomato catsup, one-third cup of lemon-juice, one table- 
spoonful of tarragon vinegar, two teaspoonfuls of 
Tabasco sauce, one tablespoonful of salt, three table- 
spoonfuls of horseradish, one tablespoonful of minced 
onion, and one cup of finely chopped, tender celery. 
Chill thoroughly, and serve in cocktail-glasses or in 
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cases made from green pepzers, lemons, or small grape- 
fruit. 

Little Neck clams or fresh mushrooms (broiled and 
chilled) may be used in the same way. 


Molded Chicken Knickerbocker 


Disjoint two good-sized fowls and cook until tender 
in boiling water, adding a few slices of onion, celery, and 
carrot for flavor. Remove fowl and let stock simmer 
one hour longer. Season with salt and pepper, strain, 
cool, and clear. There should be about two quarts. 
Reheat, and add six tablespoonfuls of gelatine dis- 
solved in two-thirds cup of cold water; cool. Remove 
meat from bones in large, even slices. Put a thin 
layer of the stock in bottom of large molds, decorate 
with slices of hard-cooked eggs, olives, pimentoes, and 
truffles. Add stock to cover, and when firm add 
alternate layers of white and dark meat, pAté de fois 
gras, and stock, repeating until mold is well filled. Chill 
until firm, unmold, and garnish with fringed lettuce, 
curled celery, and cubes of Sauterne jelly or jellied 
mayonnaise. 

Thin slices of baked or boiled ham may be sub- 
stituted for the pAté de fois gras. 


Sauterne Jelly 


Soften three tablespoonfuls of granulated gelatine in 


two-thirds cup of cold water and dissolve in one and 
one-half cups of boiling water. Add one-quarter cup 
of lemon-juice, few drops tarragon vinegar, one- 
quarter teaspoonful of salt, one-quarter cup of sugar, 
and two cups of Sauterne. Color a delicate green, 
strain into a shallow pan rinsed in cold water. When 


cold and firm cut into even cubes. 
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SALAD DRESSINGS 


(ALL RECIPES WILL SERVE TWENTY-FIVE PERSONS) 


| Mayonnaise 
6 egg yolks 3 cups olive-oil 
2 teaspoonfuls salt 2 tablespoonfuls _ boil- 
34 teaspoonful paprika ing water 


6 tablespoonfuls lemon-juice 


Beat egg yolks until thick, add seasonings, and with 
dover egg-beater beat in the lemon-juice. Add oil, 
one teaspoonful at a time, beating vigorously after each 
addition of oil. As soon as mixture becomes slightly 
thickened add oil in larger quantity or pour in fine, 
steady stream, beating meanwhile. Add boiling water 
gradually at last to prevent separation. 

Half vinegar or tarragon vinegar and lemon-juice 
may be used. A few drops of onion-juice and one tea- 
spoonful of mustard are an improvement in meat or 
vegetable salads. Neither should be used in an all- 
fruit salad, but a little powdered sugar may be added. 

Mayonnaise that has separated may be brought 
again to the desired consistency by adding the mixture 
in spoonfuls to a freshly beaten egg yolk, beating after 
each addition. 

This rule makes a full quart. 
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Chantilly 


To one quart of mayonnaise add, before using, one 
cup of heavy cream, beaten stiff, with one-half tea- 
spoonful of salt or the stiffly beaten whites of three eggs. 


Russian 


To one quart of mayonnaise, seasoned with tarragon 
vinegar and mustard, add one cup of chili sauce, one- 
half cup of finely chopped peppers, two pounds of 
chopped capers, and one tablespoonful of minced chives. 


Parisian 
To one quart of mayonnaise, highly seasoned with 
tarragon vinegar, paprika, and mustard, add one cup 
of finely chopped red and green peppers, one-half cup 
each of chopped olives and pickles, one-quarter cup of 
minced parsley, two tablespoonfuls of minced chives, 
and one tablespoonful of horseradish. 


Jellied Mayonnaise 


To each cup of mayonnaise add two teaspoonfuls of 
gelatine softened in a tablespoonful of cold water and 
dissolved in two tablespoonfuls of boiling water. 


To Marinate 
Allow salad ingredients to stand until well seasoned 
in a mixture of oil, vinegar, salt, and pepper. Wine is 
sometimes used in place of vinegar. 


SALADS 


Note.—These salads are all made in the same manner 
and may be served from salad-bowls lined with lettuce, 
romaine, or endive, or on plates, or in individual fruit 
or vegetable baskets. 


General Directions 


Mix all ingredients together, adding enough mayon- 
naise to thoroughly moisten. 

All ingredients should be cold. Vegetables fresh and 
crisp. Soak lettuce or celery in ice-water to curl and 
crispen. Fruits fresh and juicy and cut in neat, even 
pieces. Meat freed from all skin, bone, and gristle, 
and cut in small cubes. Fish flaked; drain off all oil 
from canned fish. Nuts, if large, broken or shredded. 
Cream should not be added to dressings until a short 
time before serving. 

Garnishes are added last. Do not overgarnish. 


Debutante 
3 pints diced cooked 1 cup pecans, broken 
chicken I quart mayonnaise 
I quart diced tender Lettuce 


celery 
GARNISHES.—Pecans, capers, celery plumes, cubes of 
jellied mayonnaise decorated with truffles and pimen- 
toes cut in small designs. 
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Cape Cod 


3 pints lobster, boiled, 14 cup capers 
diced, and mari- 1 quart mayonnaise 
nated Romaine or lettuce 
3 pints diced tender 
celery 
GARNISHES.—Parsley, capers, radish roses, sifted 
cooked egg yolk, diced cooked egg whites, small lobster- 
claws and sifted coral, if any. 


Pavlowa 


3 pints crab flake 1% pints Russian 
I quart diced cucumber dressing 
I pint tomatoes cut in Endive or lettuce 
small pieces 
GARNISHES.—Parsley, capers, caviare, stuffed olives 
halved. 


Shrimp a la Vogue 
2 quarts shrimps, bro- 1 quart Parisian dress- 


ken in pieces ing 
I quart diced cucum- Lettuce 
bers 


GARNISHES.—Whole shrimps, peas, sliced tomatoes, 
tiny pickles. Serve in cucumber boats or in bowls 
lined with lettuce. 


Broadway 
3 pints small oysters I pint diced celery 
I pint grape-fruit car- 1 quart Russian dress- 
pels ing 
Lettuce 


GARNISHES.—Cress, walnuts, anchovies, radishes. 
Remove “beard” or tough muscle from the oysters; 
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cook in a little water until the edges curl. Drain and 
chill before using. 
This salad may be served in grape-fruit shells. 





European 


I quart diced cooked I pint grape-fruit car- 
turkey or capon pels 
' marinated I pint diced celery 
I pintfresh mushrooms 1 quart mayonnaise 
Lettuce 


GARNISHES.—Celery tips, pecans, strips of cooked egg 
white, maraschino cherries. 

Wash mushrooms, remove stems, peel caps, and 
‘broil five minutes in greased broiler. Cool and cut into 
small pieces. 


Newport 
2 quarts tuna-fish, I pint tomatoes cut in 
flaked small pieces 
I pint diced cucum- 1 quart Russian dress- 
bers ing 
¥% cup capers Lettuce 


GARNISHES.—Cress, pepper rings, small pickles, tiny 
cooked beet-cubes. 


Vanity Fair 


6 grape-fruit 1 cup filberts, blanched 
2 quarts fresh peaches, and cut in halves 
sliced I quart Chantilly 
I pint diced celery dressing 

Lettuce 


GARNISHES.—Tiny cheese balls, celery plumes, nuts, 
maraschino cherries. 
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Harlequin 
2 quarts flaked cooked 1% pints Parisian 
halibut or salmon dressing from 
I pint cucumbers which chives have 
I pint peas been omitted 
Romaine 


GARNISHES.—Fringed lettuce, radish roses, pimolas, 
capers. 


Cosmopolitan 
I quart diced cooked 1 pint diced cucumbers 
chicken, mari- I quart Chantilly 
nated dressing 
I pair sweetbreads Endive or lettuce 


I quart French chestnuts, halved 


GARNISHES.—Cheese-balls rolled in chopped parsley, 
_ sliced pimolas, fringed lettuce, sliced hard-cooked eggs, 
truffles. 

Soak sweetbreads one hour in cold water to cover; 
drain, and boil gently in a little water from fifteen to 
twenty minutes. Cool and cut in dice. 

Boil chestnuts twenty minutes, remove shells, and- 
cool, 

This salad may be served in lemon baskets or cucum- 
ber boats. 


Grape-Vine 
3 pounds Malaga I quart diced celery 
grapes I quart Chantilly 
¥% pound blanched al- dressing 
monds Lettuce 


GARNISHES.—Celery tips, sliced kumquots, almonds. 
Mash grapes (peel if desired), cut in two lengthwise, 
and remove seeds. 
To blanch almonds, cover with boiling water, let 
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stand a few minutes, drain, rinse in cold water, and 
pinch off the skins. 





Mermaid 
3 pints small scallops 1 pint diced celery 
I pint diced cucum-_ I quart Russian dress- 
bers ing 
Lettuce 
GARNISHES.—Peas, celery plumes, tiny beet-cubes, 
olives. | 
Soak scallops in cold water to cover for one hour. 
Drain and cook in a little boiling water from six to 
eight minutes until tender. Chill and marinate before 
using. 


Royal 
I quart diced cooked I pint peas 
chicken, mari- I cup walnut meats 
nated I quart Chantilly 
I pint diced tart apples dressing 
I pint diced tender Lettuce 
celery 


GARNISHES.—Cubes of jellied mayonnaise, pimento 
Strips, cheese-balls, slices of hard-cooked eggs. 


Garden of Eden 


6 tangerines (or 4 or- 2 pounds Malaga or 
anges) Tokay grapes 
I pineapple (or I can I cup pecans 
Hawaiian) ¥% pound marshmallows 
4 grape-fruit I quart Chantilly 
3 tart apples dressing 
Lettuce 


GARNISHES.—Fringed lettuce, candied orange-peel, 
nuts, maraschino cherries. 
Peel tangerines and grape-fruit, remove sections and 
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cut in small even pieces. Shred pineapple. Pare, 
core, and dice apples and sprinkle with lemon-juice to 
prevent discoloration. Peel grapes, cut in two length- 
wise, and remove seeds. Cut each marshmallow in three 
or four pieces and add to the salad at the last. 

May be served in orange baskets in nests of lettuce. 


Epicure 
3 pairs sweetbreads —i._ can pimentoes, 
I pint diced cucumbers minced 
I pint diced pineapple 1 quart Chantilly 
Endive dressing 


GARNISHES.—Celery plumes, tiny yellow tomatoes, 
radish roses, sliced truffles. 
Prepare sweetbreads as in Cosmopolitan salad. 


Terpsichore 


2 pineapples or 2 cans I cup pecans 
Hawaiian, shredded 6 pimentoes, cut fine 


6 oranges I quart Chantilly 
I quart diced tender dressing 
celery Romaine or lettuce 


GARNISHES.—Jellied mayonnaise, orange sections, 
celery tips, maraschino cherries, nuts. 
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SANDWICHES 


(ALL RECIPES WILL SERVE TWENTY-FIVE PERSONS) 


Suggestions 


Fine-grained bread twenty-four hours old makes the 
best sandwiches. . 
Cut in thin, even slices, removing crusts. 
Soften butter before spreading. 
Cut sandwiches in small, fancy shapes as desired. 
Wrap in dampened napkin until served. 


Sandwich Mayonnaise 


Beat yolks of two eggs until thick, add one-quarter 
teaspoonful each of paprika and mustard and one-half 
teaspoonful of salt, one tablespoonful each of vinegar and 
lemon-juice; beat a moment, then add one cup of olive- 
oil, one teaspoonful at a time, beating vigorously after 
each addition of oil. As mixture becomes thick, oil may 
be added in larger quantities. 


Lettuce 
2 loaves white sand- 1 pound butter 
wich bread I rule mayonnaise 


2 heads Boston lettuce 
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Sans Souci 


4 loaves entire-wheat 1 pound butter 
_bread 
Filling 
Two cucumbers, I small onion, 3 pimentoes. All 
chopped fine and moistened with mayonnaise. 


Perfection 


4 loaves entire-wheat 1 pound butter 
or white bread 
Filling 
Two-thirds cup stuffed olives, 24 cup tender celery, 
24 cup pecans. Chop fine, mix and moisten with mayon- 
naise. 


Yankee 


3 loaves brown bread 1 pound butter 
Filling 
Three cups baked beans, mashed, salted, and mixed 
with 24 cup chili sauce. 


Tartar 


2 loaves white _sand-. 1 pound butter 
wich bread 
Filling 
One and one-half cups mayonnaise, 1 cup chopped cu- 
cumber pickle, 14 cup chopped capers, %4 cup chopped 
parsley, 1 head Boston lettuce. 


Spanish 
4 loaves entire-wheat 1 pound butter 
bread 
Filling 
One cup mayonnaise, 2 cups chopped olives, 1 dozen 
chopped pimentoes. 
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Auction 


2 loaves white sand- 1 pound butter 
wich bread 


Spread half the slices with seasoned softened cream 
cheese; the remaining half, with orange marmalade. 
Put together and cut as desired. 


Shaddock 


2 loaves white sand- 1 pound butter 
wich bread 
Filling 
One and one-half cups mayonnaise, 3 cups grape-fruit 
carpels freed from seeds and membrane. 
Mix grape-fruit with the mayonnaise and spread 
thickly on buttered bread. 


Chili 
2 loaves white sand- 1 pound butter 
wich bread 
Filling 
Four packages cream or pimento cheese creamed with 
I cup chili sauce. 


Brazilian Dreams 


2 loaves white sand- 1% pounds butter 
wich bread 

Filling 

Two pounds American cheese, salt, paprika, mustard. 

Cut cheese in thin slices and place between slices of 
buttered bread. Season with salt, paprika, and a 
little mustard; remove crusts and sauté in hot butter 
to a golden brown. Serve hot. 
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Gotham 


4 loaves Graham bread 1 pound butter 
Filling 
Three packages cream cheese. Soften with 14 cup 
cream, season with salt and paprika, and mix with 34 cup 
chopped olives. 


Cheese and Nut 


Make same as Gotham, substituting one cup chopped 
nuts for the olives. 
Futurist 


2 loaves white sand- 1 pound butter 
wich bread 

Filling 

Soften 3 cream cheeses and add 6 pimentoes, chopped 
fine. 

Spread on buttered bread, lay on a lettuce-leaf, then 
cover with second slice of bread, from the center of 
which a small round has been cut, showing the lettuce 
underneath. Cut in fancy irregular shapes. 


Assez Moutarde 


2 loaves white sand- 1 pound butter 
wich bread 
Filling 
One cup mayonnaise or cooked dressing, highly seasoned 
with mustard, mixed with 2 cups ground lean ham and 
24 cup chopped nuts. 
Ingénue 
2 loaves white sand- 1 pound butter 
wich bread 
Filling 
Make a sauce of 2 tablespoonfuls butter, 2 tablespoon- 
fuls flour, 134 cups chicken stock, 4% cup milk, 1 teaspoon- 
ful salt, and 1% teaspoonful pepper. Mix together 2 cups 
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ground cooked chicken, 1 tablespoonful minced onion, 
and 2 chopped pimentoes. 

Moisten with the sauce while still hot. Cool mixture 
and spread on buttered bread. 





Midnight 
2 loaves white sand- % pound butter 
wich bread 2 heads Boston lettuce — 


Filling 

Mix together 134 cups minced cooked chicken, 34 cup 
finely chopped celery, 34 cup ground boiled ham, 1% 
cups mayonnaise. 

Lay lettuce-leaf on thinly buttered slice of bread 
spread liberally with mixture, cover with lettuce-leaf 
and second slice of bread. 


Lobster 
2 loaves white sand- % pound butter 
wich bread 2 heads Boston lettuce 


Filling 

Two cups cooked lobster meat cut fine, 34 cup chopped 
celery,’ I cup mayonnaise. 

Make sauce same as Ingénue sandwiches. 


Crab or Shrimp 


Substitute crab flake or chopped shrimps for lobster 
in above recipe. 


Alaska 


2 loaves white sand- 1 pound butter 
wich bread 
Filling | 
Mix 2 cups salmon, flaked fine, with 14 cup chopped 
cucumber, and moisten with 1 cup mayonnaise. 
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Anchovy 


2 loaves white sandwich bread 
Filling 
Chop fine 3 dozen anchovies and a small bottle olives. 
Cream. I cup butter. 
Combine and spread on bread. Cut in small shapes. 
Anchovy paste may be used. 


Russian 
2 loaves white sand- % pound butter 
wich bread 
Filling 


Two cans caviare mixed with 4 tablespoonfuls lemon- 
juice. 

Spread thinly on slightly buttered bread. Cut in 
small shapes. One-half cup chopped pickled beets 
may be added. 

Night Owls 
4 loaves Graham bread 

Filling 

Cream 1% cups butter, add 134 cups broken Roquefort 
cheese, 4 chopped pimentoes, 2 teaspoonfuls chopped 
chives, 2 tablespoonfuls sherry. 

Work until smooth, spread on bread. Garnish with 
capers and pimento strips and cut in rounds. 


Lame Duck 
2 loaves white sand- 34 pound butter 
wich bread 2 heads Boston lettuce 


Filling 
Mix 14 cup cream with. contents of 3 jars paté de fois 
TASS iby 
Place lettuce-leaf on slice of buttered bread, spread 
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lettuce with paté de fois gras, sprinkle with French 
dressing, and cover with second slice of bread. 


Club 
§0 thin slices cold toast 4% pound butter 
without crusts 

Filling 

Breasts of 2 cooked chickens, sliced thin; 4 dozen thin 
slices cooked bacon, 2 dozen slices tomato, 2 heads Boston 
lettuce, 2 cups mayonnaise, 4 tablespoonfuls chopped 
chives. 

Butter one-half the toast lightly, spread with slices 
of chicken and bacon, cover with lettuce, add a slice of 
tomato sprinkled with chives, spread liberally with 
mayonnaise, and place on top slice of unbuttered toast. 
Cut in large squares or triangles. Serve on individual 
plates with knife and fork. 

If desired, broiled ham may be substituted for the 
bacon, and the tomato omitted. 


High Brow 


2 loaves white sand- 1 pound butter 
wich bread 
Filling 
Blanch 2 pairs sweetbreads, cook 10 minutes, cool and 
mince; add 1 cucumber chopped, 6 minced truffles, 24 
cup lean chopped ham, I cup mayonnaise. 
Mix well and spread between slices of bread. 


International 


2 loaves French bread 1 pound American 
butter 
Filling 
Two pounds Swiss cheese, English mustard. 
Lay thin slices of cheese on buttered bread, spread 
with mustard, and place top slice of bread. 
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Old English 
2 loaves white sand- 1 pound butter 
wich bread 
Filling 
Two pounds rare roast-beef sliced thin, 14 cup minced 
onion, % cup grated horseradish. 
Lay slices of meat on buttered bread, spread lightly 
with the mixed horseradish and onion, and place top 
slice. 


Suffragette 


3 loaves rye bread 1 pound butter 
Filling 
Grind fine 4 boiled lambs’ tongues or 14 boiled beef 


tongue; add 1 cup chopped pimolas, % cup chopped 
parsley. 


Canned or pickled tongue may be used. 


Nut 
4 loaves entire-wheat 1% pound butter, 
bread creamed 

Filling 

Three cups nut meats. 

Walnuts, peanuts, hazelnuts, or pecans may be used. 

Grind nuts fine and mix with the creamed butter. 
Season with salt and paprika and spread thickly on the 
bread. 

Salted nuts may be used. 


SWEET SANDWICHES 


Nut Loaf 


Mix and sift 24% cups Graham flour, 1 cup white flour, 
1 teaspoonful salt, 4 teaspoonfuls baking-powder; add 1 
cup sugar, I cup nut meats, chopped, 2 cups milk. 

Mix the whole to a dough. Bake in greased bread- 
pan one hour in moderate oven. When cold cut in 
thin slices, spread with butter, put slices together, and 
cut in fancy shapes. 


Date Loaf 


Make same as Nut Loaf, omitting sugar and sub- 
stituting one cup of dates cut in small pieces and 
floured for the nuts. Use for sandwiches. 


Tiny Tea-Biscuit 


2 cups flour 1 teaspoonful salt 
4 teaspoonfuls baking- 2 tablespoonfuls butter 
powder I egg 


% cup milk 

Mix and sift the dry ingredients, rub in the butter, 
add the beaten egg to the milk, and then add gradually 
to the dry ingredients. Roll thin and cut with very 
small cutter—not larger than a fifty-cent piece. Bake 
in a quick oven. This will make four dozen tiny 
biscuit. 
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Honey and Almond 
1 rule tea-biscuit 2 cups strained honey 
¥% pound butter I cup chopped almonds 


Split tea-biscuit, butter, fill with the mixed honey 
and almonds. Serve warm. 


Raspberry 
1 rule tea-biscuit 2 packages cream 
es pound butter cheese 
I cup raspberry jam 
Split biscuit, butter, fill with cream cheese and jam. 
Serve warm. 


Bar-le-Duc 


1 rule tea-biscuit 2 packages cream 
¥% pound butter cheese 
1 cup Bar-le-Duc 
Split biscuit, butter, fill with Bar-le-Duc or red- 
currant jam and cream cheese. Serve warm. 


Marmalade 


1 rule tea-biscuit I cup orange or grape- 
¥% pound butter fruit marmalade 
I cup chopped pecans 
Split biscuit, butter, fill with marmalade mixed with 
the nuts. Serve warm. 


Maple 
1 rule tea-biscuit 2 cups shaved maple 


¥% pound butter sugar 
I cup chopped brown almonds 


‘Split biscuit, butter, fill with the mixed sugar and 
nuts. Serve warm. 
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Guava 


Spread buttered tea-biscuit with guava jelly, and 
serve warm or cold. 


Cheese-Balls 


I rule tea-biscuit 2 packages cream 
Y% pound butter cheese 
% cup pecans ¥% cup olives 


Split biscuit, butter, and fill with the mixed cheese, 
nuts, and olives. Serve warm or cold. 


Partners 


Spread thin chocolate wafers with cream cheese, 
highly seasoned with salt and paprika, and put to- 
gether in pairs. 
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CAKES 


(ALL RECIPES WILL SERVE TWENTY-FIVE PERSONS) 


Castle 


Beat three eggs, add one and one-half cups of light- 
brown sugar, three-quarters cup of flour, one-half tea- 
spoonful of baking-powder, and a few grains of salt. 
Mix well, then add one and one-half cups of pecan or 
walnut meats, chopped fine; flavor with one teaspoon- 
ful of vanilla. Bake in small, fancy, buttered tins in a 
moderate oven from ten to fifteen minutes. 

This makes four dozen little cakes. 


Lace 


Mix three cups of oatmeal, three teaspoonfuls of bak- 
ing-powder, one cup of sugar, and one-quarter tea- 
spoonful of salt; add two beaten eggs and one-quarter 
cup melted butter. Beat well, and drop in small 
spoonfuls on greased baking-sheet, at least two inches 
apart. Bake ten minutes in moderate oven. 

This makes about four dozen. 


True-lover’s Knots 


Beat two eggs until yolks and whites are well mixed. 
Add two teaspoonfuls of sugar, one teaspoonful of cinna- 
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mon, and one-quarter teaspoonful of salt. Then stir 
in flour to make a stiff dough. Knead lightly on floured 
board, roll into a sheet thin as a blotter, and cut into 
ribbons about three-quarters inch wide. Tie in knots 
and fry in hot lard to a delicate brown. Dredge with 
powdered sugar. 


Maxixe Macaroons 


With the hands or a wooden spoon work together 
one-half pound almond paste and three-quarters cup 
powdered sugar. Add slowly the beaten whites of three 
eggs, and work until smooth. Drop by small spoonfuls 
on baking-sheet covered with buttered paper, about 
an inch apart, or shape in fancy rounds with pastry 
bag and tube. Dust with cocoa or ground cinnamon; 
decorate with bits of angelica and candied fruits or 
blanched almonds finely shredded, and bake twenty 
minutes in a slow oven. 


Deliciose 


Mix together one-third cup of soft butter, one-half 
cup of brown sugar, one-half cup of granulated sugar, 
a few grains of salt, one egg (beaten), two squares of 
melted chocolate, one-half cup of flour, three-quarters 
cup of pecan or walnut meats cut fine, and one teaspoon- 
ful vanilla. Spread mixture evenly in pans lined with 
paraffine paper and bake in a slow oven. When done, 
remove at once from pan and cut in strips or squares. 


Innovation 


Beat the whites of three eggs until stiff, add three- 
quarters cup of powdered sugar, and mix thoroughly. » 
Then add the beaten yolks of three eggs, one cup of 
flour mixed with one teaspoonful of ground cinnamon 
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and one-quarter teaspoonful of cloves, one-half table- 
spoonful each of grated orange and lemon rind, and 
one cup of chopped salted almonds. Drop in spoonfuls 
on buttered baking-sheet. Dredge with mixed powdered 
sugar, ground cinnamon, and cornstarch, and bake in 
a moderate oven. | 


Simplicity 
Boil one cup of sugar and one-third cup of water 
till the syrup spins a thread. Pour slowly on the beaten 
whites of two eggs. Beat until thick, and cream. Add 
one-half cup of chopped nuts and one teaspoonful of 
vanilla. Spread on saltines or any unsweetened wafer. 
Bake to a delicate brown. 


Marshmallow Meringues 


Follow recipe for Simplicity, using one-half cup of 
marshmallows cut in small pieces, three tablespoonfuls 
of shredded cocoanut, three tablespoonfuls of chopped 
nuts, and one square of melted chocolate. Spread on 
pastry wafers or saltines and bake to a delicate brown. 


Pastry Wafers 


Roll pastry one-eighth inch thick, cut in small 
rounds, prick, and bake quickly. 


Brandy Snaps 


Cream one cup of butter with one cup of brown 
sugar, add one cup of molasses, one-third cup of brandy, 
and two cups of flour. Beat until smooth. Drop by 
spoonfuls on buttered tins and bake in a hot oven until 
crisp and brown. Remove from oven and put in a 
warm place to dry. 
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Pirouettes 


Cream together three-quarters cup of butter, one and 
one-half cups of sugar, and three eggs, beaten; add four 
squares of chocolate (melted), one teaspoonful of vanilla, 
and one and one-third cups of flour. This should make 
a thin batter. Pour into greased shallow pans and 
bake quickly. Just before taking from the oven brush 
lightly with beaten egg white to’ give glaze. Cut in 
narrow strips while hot. 

Serve plain or spread with whipped cream or cream 
cheese and put together in pairs. 


Nut Squares 


Beat three eggs, add one and one-half cups of brown 
sugar, one and one-half cups of chopped walnut meats, 
one-half teaspoonful of salt, and one-half cup of flour. 
Spread on buttered tins one-quarter inch thick and 
bake in quick oven to a golden brown. Cut in squares 
when nearly cold. 


Ballet Buns 


Cream together one cup of sugar and three-quarters 
cup of butter. Add one cup of sour milk in which one 
teaspoonful of soda is dissolved, then add gradually 
four cups of flour, two teaspoonfuls of mixed spices (cin- 
namon, cloves, nutmeg, allspice), one-half cup of cur- 
rants, one-half cup of Sultana raisins, one cup of raisins 
(cut small), one-third cup of brandy, and a pinch of salt. 
Beat well and bake in small muffin-tins. Do not frost. 


Maple Macaroons 


Beat the whites of two eggs until light, adding 
eradually, while beating, two cups of shaved maple 
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sugar. Then quickly stir in two cups of finely chopped 
pecan meats and one-quarter teaspoonful of salt. Drop 
in small spoonfuls on buttered baking-sheet, at least 
an inch apart, and bake from ten to twelve minutes in 
a moderate oven. 


Peanut Patties 


Cream one-quarter cup of butter and one-half cup 
of sugar; add two eggs well beaten. Mix and sift one 
cup of flour, two teaspoonfuls of baking-powder, and one 
teaspoonful of salt, and add to creamed mixture. Then 
add one-quarter cup of milk, one cup of finely chopped 
peanuts, and two teaspoonfuls of lemon-juice. 

Drop in small spoonfuls on greased baking-sheets, 
one to two inches apart, and place one-half peanut on 
each. Bake in a slow oven to a delicate brown. 


Scottish Fancies 


Heat one-half cup of molasses to the boiling-point, add 
one-half cup of butter, and gradually three-quarters 
cup of flour mixed and sifted with one teaspoonful 
of ginger and two-thirds cup of sugar. Lastly, add one 
and one-half cups of rolled oats and mix well. 

Place small spoonfuls on buttered inverted baking- 
sheets, two inches apart. Bake in slow oven. Cool 
slightly, loosen around edges, and roll quickly over 
a wooden skewer or handle of a small wooden spoon. 
Put in a dry place to crispen. In serving tie two or 
three together like bread-sticks. 


Nut Kisses 


Mix one and one-half cups of chopped pecans with one 
cup of powdered sugar and two tablespoonfuls of flour. 
Beat three egg whites until stiff, fold in the nut mix- 
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ture, flavor with vanilla, and drop by spoonfuls into 
buttered pans, giving to each a final whirl with tip of 
the spoon. Bake in a moderate oven. 


Parisian Puffs 


Put one cup of butter and two cups of boiling water 
in a saucepan, bring to boiling-point, and add two cups 
of flour all at once. Stir to a paste or ball that does 
not stick to pan. Place in bowl and beat in, one at a 
time, six eggs. With teaspoons place mixture in little 
balls on buttered pans, one to two inches apart. (Pastry- 
tube may be used.) Bake from twenty to thirty min- 
utes in moderate oven. When cool make a little slit 
in the side and fill with chocolate or cream filling. 
Dip tops in melted fondant, creamy icing, or fudge 
frosting. 

Eclairs are made in the same way, shaped oblong 
(one and one-half inches by three inches), baked, split, 
filled, and frosted. 


Chocolate Filling 


Scald one and one-half cups of milk, mix one-half 
cup of flour with one-half cup of cold milk to a smooth 
paste. Add to the scalded milk, stir until the mixture 
thickens, and cook fifteen minutes in a double boiler, 
stirring constantly. Beat yolks of four eggs, add one 
cup of sugar, one-quarter teaspoonful of salt; stir into 
the mixture. Add two squares of melted chocolate 
and one tablespoonful of butter. Cook until thoroughly 
blended, remove from the fire, cool, and flavor with 
vanilla or almond. 

Vanilla, coffee or maple filling, ice-cream or whipped 
cream mixed with preserved fruits, may be used for 
filling for either puffs or eclairs. 
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One-Two-Three-Dip 


OnE.—Mix and sift one and one-quarter cups of 
flour, three teaspoonfuls of baking-powder, one-half 
teaspoonful of salt, and one cup of sugar. Melt one- 
third cup of butter, add two eggs (unbeaten), and fill 
up the cup with milk. Add to the flour mixture with 
one teaspoonful of vanilla and beat vigorously for five 
minutes. 

Two.—Bake in flat, greased pan. When done re- 
move from pan. 

THREE.—Cut in small rounds or ovals. 

Dip each piece in chocolate icing and place on rack 
to harden. Decorate each cake with a small piece of 
marshmallow and two or three shreds of blanched 
almond. 


Chocolate Icing 


Boil two cups of sugar and one-half cup of water 
till the syrup will spin a thread; pour slowly on stiffly 
beaten whites of two eggs. Add two squares of melted 
chocolate and continue beating until thick and creamy. 
Flavor with one-half teaspoonful of almond extract. 


Jambourines 


Follow recipe for One-Two-Three-Dip and bake in 
small square tins. When done remove from tins, 
hollow out the center, fill with raspberry or strawberry 
jam, and frost on top and sides with creamy icing. 


Creamy Icing 


Boil two cups of sugar with one-half cup of water 
until syrup will thread from tip of the spoon. Beat the 
whites of two eggs stiff and dry, adding one-quarter 
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teaspoonful of cream of tartar and a few grains of salt. 
Pour hot syrup slowly on to the beaten whites, beat 
until creamy, flavor with pistachio and color a delicate 
green. ! 

Any desired color and flavor may be used. 


California 


Beat yolks of three eggs, add one cup of sugar, one- 
third cup of melted butter and the grated rind of an 
orange. Mix and sift one and one-half cups of flour 
with two and one-half teaspoonfuls of baking-powder 
and one-quarter teaspoonful of salt. Add alternately _ 
to first mixture with two-thirds cup of orange-juice. 
Lastly, fold in beaten whites of three eggs. Bake in 
a shallow pan, cut in smal! oblongs, and frost with 
orange frosting. 


Orange Frosting 


Mix grated rind of two oranges with one-half cup of 
orange-juice and two tablespoonfuls of brandy. Let 
stand fifteen minutes. Strain, add two beaten egg 
yolks and enough confectioner’s sugar to thicken— 
about two cups. Beat until smooth and creamy. 


Creole 


Cream two-thirds cup of butter; add gradually two 
cups of sugar and four eggs well beaten. Mix well and 
add one cup of milk, three cups of flour mixed and sifted 
with four and one-half teaspoonfuls of baking-powder 
and one-half teaspoonful of salt, and one cup of chopped 
nut meats. Bake in small deep tins. Dip in creole 
icing, or frost top and sides with same, and dredge with 


finely chopped nuts. 
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Creole Icing 


Boil two cups of brown sugar, two-thirds cup of hot 
water, and one-quarter teaspoonful of cream of tartar 
until the syrup will thread from tip of the spoon. 
Pour slowly onto the beaten whites of two eggs. 
Continue beating until thick and creamy. Flavor, if 
desired, with maple or almond. 


| Divinity 

Cream together one-half cup of butter and one cup of 
sugar. Add beaten yolks of five eggs, three squares of 
melted chocolate, and one and one-quarter cups of flour 
mixed and sifted with three teaspoonfuls of baking-pow- 
der and a few grains of salt. Lastly, fold in the stiffly 
beaten whites of five eggs. Bake in small deep irons or 
tins. Remove from tins, cool; remove small portions 
of cake from the center of each and fill cavity with 
orange marmalade. Cover tops with marshmallow 
icing, concealing the marmalade. 


Marshmallow Icing 


Boil one and one-half cups of sugar and one-half cup 
of water with one-quarter teaspoonful of cream of 
tartar until syrup will thread from tip of the spoon. Pour 
gradually on stiffly beaten whites of two eggs. Con- 
tinue beating until thick. Add one-half teaspoonful of 
vanilla, and when cool add one-third pound of marsh- 
mallows cut or pulled into small pieces. 


Vermont ~ 


To the beaten yolks of six eggs add one and one-third 


cups of sugar, one and one-third cups of flour, and one 
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teaspoonful of vanilla or almond extract. Fold in the 
whites of the eggs, stiffly beaten, with one-quarter tea- 
spoonful each of salt and cream of tartar. Bake in 
large shallow pan in slow oven. Cool, spread with 
maple-nut frosting, and when firm cut into small 
Squares. 





Maple-Nut Frosting 


Follow recipe for Creamy Icing, using two cups of 
shaved maple sugar, one-half cup of water, one-quarter 
teaspoonful of cream of tartar, and two egg whites. 

Just before spreading on cake add one cup of chopped . 
hickory-nuts or spread on cake plain and decorate with 
nuts and bits of marshmallow. Walnuts, pecans, or 
almonds, blanched and browned, may be used. 


Nubians 


Cream together one-third cup of butter and one cup 
of sugar; add beaten yolks of three eggs and three 
squares of melted chocolate. Mix and sift one and one- 
half cups of flour with three teaspoonfuls of baking- 
powder, one teaspoonful of cinnamon, and one-quarter 
teaspoonful of salt. Add alternately with three- 
quarters cup of milk to the first mixture, then fold in 
stiffly beaten whites of three eggs; add one teaspoonful 
of vanilla and bake in a shallow pan. Cool, cut in tiny 
Squares, place on rack, and pour over fudge frosting, 
coating top and sides. 


Fudge Frosting 


Cook one cup of brown and one cup of granulated 
sugar with one-half cup of milk and two tablespoon- 


fuls of butter until mixture will form a soft ball in cold 
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water. Add one-half teaspoonful of vanilla and beat 
until creamy. 7 
Chopped nuts may te added. 


Heart of Maryland 


Cream two-thirds cup of butter with two cups of 
sugar; add alternately one cup of milk, three cups of 
flour mixed and sifted with five teaspoonfuls of baking- 
powder and one-quarter teaspoonful of salt. Then 
fold in stiffly beaten whites of four eggs and flavor with 
almond or vanilla. Bake in two oblong or square 
layers. 

Filling 

Make a double rule of creole icing. Mix together 
one-half cup each of chopped raisins, figs, pecans, 
ground macaroons, and candied cherries. Add one 
cup of creole icing, one teaspoonful of sherry, and 
spread between the layers. Then cut the cake into 
pieces two inches wide and three to four inches long, 
and frost on top and sides with remaining icing. 
Decorate with nut meats or candied cherries. 


Snowballs 


Bake an angel-food or any white cake in a shallow 
pan. Cut in small rounds, dip in melted white 
fondant, flavored with rose, and roll in fresh-grated 
cocoanut. 


Petits Angel Cakes 


Beat whites of twelve eggs until foamy; add one 
teaspoonful of cream of tartar and beat until stiff. 
Add gradually one cup of fine granulated sugar. Sift 
together four times one cup of pastry flour and one- 
quarter teaspoonful of ‘eae then add to the egg mix- 

3 


DAINTIES FOR HOME PARTIES 


Ie ce es Ae Pec as Ti CIE NR 
ture, sifting in slowly and folding in with a palette-knife, 
keeping mixture as light as possible. Flavor with one 
teaspoonful of vanilla. Pour into small, unbuttered 
angel-cake tins, square or triangular. Bake in a mod- 
erate oven. If tins are used for other cakes, grease 
slightly. 

This cake may be baked in one large pan, and with 
two forks pulled and shaped into small cakes. 

Frost on top and sides with fondant icing of any 
desired flavor. 


Fondant 


Put four cups of granulated sugar, one-half teaspoon- 
ful of cream of tartar, and one cup of water in a smooth 
saucepan. Bring slowly to the boiling-point, stirring 
until the sugar is dissolved. Then boil without stirring 
until a teaspoonful dropped in cold water will form a 
soft ball. If sugar adheres to the sides of the saucepan, 
wash down with wet cloth or brush. | 

When done, pour slowly on an oiled marble slab or 
large platter. Let cool slightly, turn edges toward the 
center, and then work over and over with spatula or 
wooden spoon until fondant begins to turn white. 
Knead with hands until perfectly smooth. 

Fondant will keep for some time if covered with wax 
paper and a damp cloth and put in a cool place. 


Fondant Icing 


In using fondant for icing, melt in the upper part of 
double boiler. Flavor to taste and color delicately, if 
desired. Dip cakes in the melted fondant or with 
broad-bladed knife spread fondant quickly on the top 
and sides of the cakes. 

If fondant becomes too thick, thin with a few drops 
of hot water. 
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Coffee Fondant 


Follow recipe for Fondant, using one cup of clear, 
strong coffee in place of water. 


Maple Fondant 


Follow recipe for Fondant, using one-half maple 
sugar. 


Bresiliene Babas 


Dissolve one-quarter compressed yeast-cake in one- 
half cup of lukewarm milk; add one-half cup of flour, 
stir until smooth, and put in a warm place to rise. 
When very light add one-half cup of soft butter, one- 
half cup of sugar, three eggs well beaten, two cups 
of sifted flour, three-quarters cup of raisins (cut small), 
three-quarters cup of currants, and the grated rind of a 
lemon. Mix well and turn into small, individual, but- 
tered molds, such as muffin-tins. Allow room for batter 
to rise. Put in a warm place until light and double in 
bulk, and bake in a moderate oven. 

Remove from oven, cover at once with frosting made 
from one cup of powdered sugar, one and one-half 
tablespoonfuls of hot water, and one and one-half 
tablespoonfuls of rum. 


Mocha Mirlitons 


Beat the yolks of three eggs until thick, add one-half 
cup of sugar, and continue beating. Then add one- 
quarter cup of hot milk or water, one-half teaspoonful 
of almond or lemon extract, the whites of three eggs 
beaten stiff, and one cup of pastry flour mixed and 
sifted with one and one-half teaspoonfuls of baking- 
powder and one-quarter teaspoonful of salt. Bake in 
a moderate oven in eG and floured shallow pan. 
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Cake should be about one inch thick when baked. 

Remove from pan, cool, cut in small rounds. 

Cover the sides with mocha cream and roll in chopped 
nuts—pecans, hickory-nuts, or walnuts. Then, with 
pastry-bag and star-tube, pipe mocha cream around 
top of cake, completely covering it. Finish with a 
pyramid of the cream in the center and a maraschino 
cherry. 


Chocolate Mirlitons 


Follow recipefor Mocha Mirlitons, using chocolate 
cream in place of mocha, and grated cocoanut or 
shredded almonds. 

Place small piece of marshmallow in the center of 
each. 

Mocha Cream 


Cream two-thirds cup of butter, add the beaten yolk 
of one egg, and gradually two cups of sifted confection- 
er’s sugar. Beat until smooth. Add mocha or coffee 
essence to taste. One to two tablespoonfuls of very 
strong black coffee may be used. 


Chocolate Cream 


Beat two egg whites until stiff; add two cups of 
confectioner’s sugar, two squares of melted chocolate, 
two tablespoonfuls of melted butter, and one-half tea- 
spoonful of vanilla or almond extract. Beat until 
smooth and creamy. If necessary, thin with a little 
milk or cream. 


Petits Fours 


Cream together two-thirds cup of butter and one and 
one-half cups of sugar. Add the beaten yolks of three 
eggs, one teaspoonful each of almond and rose flavor- 
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ing, three-quarters cup of milk, and three cups of flour 
mixed and sifted with three teaspoonfuls of baking- 
powder and one-quarter teaspoonful of salt. Beat 
well, and fold in stiffly beaten whites of five eggs. 
Bake in buttered shallow pans. When cool, cut into 
small triangles, diamonds, squares, and rounds. Split, 
and fill with whipped cream sweetened and flavored, 
or a cream filling to which has been added chopped 
nuts, candied fruits, or ground macaroons. Press 
edges firmly together; dip in melted fondant of any 
desired flavor, and color and decorate with nuts, 
candied fruits, bits of angelica, citron, tiny candies, or 
melted bitter chocolate. 

Coffee or chocolate-cream filling may be used, and 
fondant of like flavor. Pound or sponge cake may also 
be used. 


Pound-Cake 


Cream one pound of butter; add one pound of sugar 
and cream well together. Then add yolks of eight eggs 
well beaten, three-quarters cup of milk, one pound of 
flour sifted with one and one-half teaspoonfuls of bak- 
ing-powder, one-half cup of finely cut citron, and the 
beaten whites of eight eggs. Bake in a loaf or tube pan 
in a moderate oven. When cold cut in slices. This 
cake will keep for some time. It may be baked in 
sheet tins, cut in small shapes, and iced. 


Flaky Pastry 


sift together four cups of pastry flour and one tea- 

spoonful of salt. Work two-thirds cup of lard into 

the flour with a knife or the tips of the fingers. Moisten 

to a dough with a little ice-water. Roll out in an oblong 

sheet, dot paste with small pieces of butter (about four 
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tablespoonfuls), sprinkle with flour, fold from ends 
toward the center, double, pat, and roll out again. 
Dot with more butter (using the same amount), fold as 
before, roll out, and pastry is ready to use. If desired, 

both ad and hater may be rubbed or cut into the 
flour. All butter may be used. 


Napoleons 


Bake three large sheets of flaky pastry of the same 
size, pricking before baking. Cool and put between 
the sheets cream filling; spread top with confectioner’s 
frosting and sprinkle with pistachio-nuts blanched and 
chopped. Crease in pieces about two by three inches 
and cut with a sharp knife. 


Cream Filling 


Mix one and one-half cups of sugar, one-half cup of 
flour, one-half teaspoonful of salt; add three eggs, 
slightly beaten, and pour on slowly three cups of 
scalded milk. Cook i in double boiler until thick, stirring 
constantly. Add one tablespoonful of butter; cool, 
and flavor with vanilla or pistachio. 


Confectioner’s Frosting 


Beat whites of two eggs until stiff; add gradually 
two cups of sifted confectioner’s sugar, one tablespoon- 
ful of lemon-juice, and one-half teaspoonful of vanilla. 
Beat until smooth. 


Gavottes 


Roll pastry one- eighth inch thick and cut with small, 
fancy cutters, or in pieces one and one-half inches wide 
by three inches long. Brush with beaten white of egg, 
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dredge with mixed sugar and cinnamon, sprinkle with | 
chopped blanched almonds, and bake in hot oven to a 
delicate brown. 


Cocoanut Tea-Cakes 


Roll pastry one-quarter inch thick, cut in crescents, 
diamonds, hearts, etc. Bake on tin sheet; when 
nearly done remove from oven, cover with syrup made 
by boiling one and one-half cups of brown sugar with 
one-half cup of cream or milk five minutes. Then 
sprinkle with fresh-grated or shredded cocoanut and 
return to oven to finish baking. 


Queen of Tarts 


Roll pastry one-quarter inch thick and cut into 
rounds. Bake in a hot oven, and cool. In the center 
of half the rounds place a tablespoonful of orange 
marmalade mixed with currant jelly (equal quantities) 
and cover with remaining rounds. Heap lightly with 
meringue, sprinkle with sugar, return to hot oven to 
brown the meringue. 

Meringue may be omitted and tarts served with 
whipped cream. 


Méringue 
Beat whites of three eggs until stiff; gradually beat 
in three tablespoonfuls of sugar, then quickly fold in 


three tablespoonfuls more of sugar and add one-half 
teaspoonful vanilla. 


Cheese Fingers 


Roll pastry one-eighth inch thick, cut into strips four 
inches long and one inch wide, and bake in hot oven. 
Spread with soft cheese and put together in pairs. 
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Bride’s Cake 


I pound butter 2 pounds raisins seeded 
I pound brown sugar and cut in pieces 
I2 eggs 134 pounds citron thin- 
I cup molasses ly sliced and cut in 
1 pound flour strips 
4 teaspoonfuls cinna- I pound currants 
mon ¥% preserved lemon- 
4 teaspoonfuls allspice rind 
I nutmeg, grated ¥% preserved orange- 
Y% teaspoonful soda rind 
1 tablespoonful hot I cup brandy 
water 4 squares chocolate 
I pound almonds, I pound candied cher- 
chopped ries 
2 pounds Sultana I cup preserved pine- 
raisins apple 


Cream butter; add sugar gradually, and beat 
thoroughly. Separate eggs and beat yolks until thick 
and lemon-colored; add to first mixture. Then add 
flour (excepting one-third cup, which should be reserved 
to dredge fruit), mixed and sifted with spices. Add 
fruit dredged with flour, lemon-rind and orange-rind 
finely chopped, brandy, chocolate, and whites of eggs 
beaten stiff and dry. Just before putting into pans add 
soda dissolved in hot water. Cover pans with buttered 
paper and steam four hours. Finish cooking in a very 
slow oven two hours or more or leave in a warm oven 
overnight. 

This makes four large loaves and will keep in- 
definitely. 
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(ALL RECIPES WILL SERVE TWENTY-FIVE PERSONS) 


Orange Ice 


Make a syrup by boiling three pints of water and 
three cups of sugar for fifteen minutes. Add three cups 
of orange-juice, three-quarters cup of lemon-juice, and 
grated rind of three oranges. Cool, strain, and freeze. 


Raspberry Ice 


Make a syrup by boiling three pints of water and 
two and one-half cups of sugar for fifteen minutes. 
Cool; add three cups of raspberry-juice, three table- 
spoonfuls of lemon-juice, and freeze. When nearly 
frozen, add the beaten whites of three eggs and finish 
freezing. 

Strawberry ice may be made in the same way. 


Pineapple Ice 


Make a syrup by boiling three pints of water and 
three cups of sugar for fifteen minutes, and add two 
tablespoonfuls of gelatine softened in a little cold water. 
Cool; add three cups of mashed or grated pineapple 
puip (fresh or canned), and the juice of two lemons. 
Let. stand one-half hour and freeze. When nearly 
frozen, add the beaten whites of three eggs and finish 
freezing. 
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Lemon Ice 


Make the same as orange ice, using three pints of 
water, three cups of sugar, and one cup of lemon-juice. 


Pomegranate 


Make a syrup by boiling three pints of water and 
three cups of sugar for fifteen minutes. Add the juice 
of one dozen blood oranges, one-half cup of lemon- 
juice, and the grated rind of two oranges. Cool, strain, 
and freeze. 

American Beauty 


Cook two quarts of cranberries in one quart of water 
for twenty minutes, and mash through a sieve. Add 
four cups of sugar and the juice of four lemons. Cool, 
and freeze to a mush. Serve in frappé cups. 


French Cream 


Scald two quarts of milk with a vanilla bean, remove 
the bean and make a custard of the milk, yolks of ten 
eggs, two cups of sugar, one-half teaspoonful of salt, 
and one tablespoonful of butter. Cool, strain; add 
one pint of whipped cream. one-half cup of sugar, and 
freeze. 

American Cream 


Cook a vanilla bean ten minutes with a quart of 
milk. Cool; add two quarts of cream, two cups of 
sugar; mix well and freeze. 

Vanilla extract may be used in place of the bean, 
and the milk not heated. , 


Chocolate Cream 
To a custard made from two quarts of scalded milk, 


eight egg yolks, and two cups of sugar add six ounces 
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of melted chocolate and a little stick cinnamon. Cool 
and strain; add one pint of whipped cream, two-thirds 
cup of sugar, and freeze. 


Coffee Cream 
To one quart of milk add three-quarters cup of 
ground coffee and scald. Beat yolks of four eggs 
slightly; add one and two-thirds cups of sugar. Com- 
bine the mixtures; cook over hot water until thick. 
Cool, add one quart of thin cream, strain through 
cloth, and freeze. 


Harvard Sundae 
Fill ice-cream glasses three-quarters full of American 
cream. Pour over hot filbert sauce and serve at once. 


Filbert Sauce 


Cook one quart of maple syrup until thick; add one 
tablespoonful of butter and two cups of chopped 
blanched filberts. Serve hot. 


Vassar Cream 


Fill glasses three-quarters full of French cream, 
pour over nut-fudge or chocolate sauce. 


Nut-Fudge Sauce 


Cook two cups of sugar, one cup of brown sugar, 
three squares of melted chocolate, three-quarters cup 
of milk or cream, and two tablespoonfuls of butter 
until the mixture crinkles around the edge of the sauce- 
pan. Remove from the fire; add one teaspoonful of 
vanilla and one cup of chopped nuts, and serve at once. 
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Chocolate Sauce 


Mix six squares of melted chocolate, one-half cup of 
sugar, three and one-half cups of milk, and cook ten 
minutes. Add one tablespoonful arrowroot mixed with 
three-quarters cup of cream, a few grains of salt, and 
cook ten minutes longer. In a smooth saucepan melt 
four tablespoonfuls of butter; add three-quarters cup 
of powdered sugar; cook until caramelized, stirring con- 
stantly. Add to the chocolate mixture. Flavor with 
vanilla. 

This sauce is delicious either hot or cold. 


Café Frappé 


Dissolve one and one-half cups of sugar in two 
quarts of clear hot coffee; add one-quarter cup of 
brandy, and freeze to a mush. Serve in frappé glasses, 
garnish with whipped cream and maraschino cherries. 


Intermission 


To the juice of one and one-half dozen oranges and 
one-half dozen lemons add one cup of sugar and one- 
half cup of rum or sherry. Strain and freeze to a mush. 
Very refreshing. 


Ambrosia 


Make a custard of one quart of scalded milk, four 
eggs, one-half cup of flour, two cups of sugar, and one- 
half teaspoonful of salt. Cool; add two tablespoonfuls 
each of rum and Madeira, and three pints of whipped 
cream. Freeze. When partially frozen add two cups 
of chopped preserved pineapple, one cup of chopped 
preserved peaches, one cup of marrons (in small pieces), 
and finish freezing. Serve in a mold or glasses deco- 
rated with whipped cream and fresh grated cocoanut. 
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REN 


Claret Frappe 
Make a syrup by boiling one quart of water with 
two cups of sugar fifteen minutes. Add one-half cup 
of lemon-juice and two cups of claret. Cool, strain. 
and freeze to a mush. 


Prize Parfait 


Beat ten eggs until thick; add gradually three cups 
of hot maple syrup and cook until thick. Cool; add 
three pints of whipped cream and two cups of finely 
chopped pecans. Pack in salt and ice and let stand 
three hours. Serve in glasses with whipped cream 
and finely chopped nuts. 


Dixie Land 


Beat yolks of eight eggs until thick; add two cups 
of sugar, one-quarter cup of rum, and one-half cup of 
brandy, and let stand two hours or longer. Then add 
one quart of scalded milk; stir until smooth and cold; 
add one pint of whipped cream, a few grains of salt, and 
two teaspoonfuls of vanilla: Freeze. When partially 
frozen fold in the stiffly beaten whites of eight eggs. 
Finish freezing, and serve in glasses, sprinkled with 
nutmeg. 

Caruso Coupés 

Soak one cup of sliced pineapple and three sliced 
oranges in sherry or brandy for one hour. Cut into 
small pieces: Place spoonful in bottom of each glass; 
fill with orange ice, and pour over one-half teaspoonful 
of orange curacoa. 


Flirtation Mousse 
Pare enough fresh peaches to make a quart, cut fine, 
sprinkle with two cups of sugar, one-half cup of lemon- 
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juice or sherry, and let stand one hour. Mash, rub 
through a strainer, and add two and one-half table- 
spoonfuls of gelatine softened in one-quarter cup of cold 
water and dissolved in one-half cup of boiling water. 
Place in a pan of ice-water and stir until mixture begins 
to thicken, then add two quarts of whipped cream. 
Mold, pack in equal quantities of salt and ice, and let 
stand four hours. 

Raspberries or strawberries may be used in place of 
peaches. 


Pantomime 


Cut a lid from top of small Parisian-puff case and 
fill with French cream. Place in champagne-glasses 
and cover with hot fudge sauce. 


Manhattan Meringues 


Beat whites of six eggs with one-quarter teaspoonful 
of cream of tartar until stiff and dry. Add gradually 
one and one-half cups of fine granulated sugar and one 
teaspoonful of vanilla. Shape with pastry bag and 
tube or spoon in small ovals on a wet board covered with 
writing-paper. Dust with powdered or colored sugar 
and bake one hour in a very cool oven. Remove from 
paper and with spoon take out soft centers and return 
to oven to make dry and brittle. 

Fill half of the meringues with coffee cream, the 
remainder with orange ice. Brush edges of meringues 
lightly with white of egg, put together in pairs, and 
garnish with ribbons of whipped cream and candied 
cherries. 

Any preferred ices may be used alone or in com- 
bination. 
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Birds of Paradise 


Mold French cream or orange ice in individual bird- 
molds. Before serving, add bits of candied orange-peel 
as feet and bills, and sprinkle powdered browned 
almonds over back of each. 


Icebergs 


Flavor pineapple or lemon ice with créme de menthe 
and color a delicate green. Serve in glasses with a 
spoonful of American cream on top. 


Esthetic 


Fill champagne-glasses vertically, one side with 
raspberry ice, the other with French or chocolate 
cream. On each place a spoonful of mixed raspberries, 
oranges, and pineapples soaked in a little grape-juice 
or sherry. | 


Dancer’s Delight 


To chocolate cream add two or three cups of chopped 
marrons and serve in glasses with marshmallow sauce. 


Marshmallow Sauce 


Cut one-half pound of marshmallows in small pieces 
and soak in one-half cup of orange-juice, to which is 
added one tablespoonful of maraschino. Blood oranges 
are best. Cook two cups of sugar with two-thirds cup 
of water until syrup will thread from tip of spoon, and 
pour slowly on the beaten whites of three eggs. Beat 
until creamy, and when cool add the marshmallows. 
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Persian Garden 


Fill glasses three-quarters full with pomegranate ice. 
Place on each a spoonful of mixed preserved figs and 
oranges, cut small, and serve with Madeira sauce. 


Madeira Sauce 


Boil two cups of sugar and one cup of water five 
minutes; add one pint of Madeira. Ice before using. 
Sauterne or claret may be substituted for the Madeira. 


Dutch Pudding 


Soak two cups of dried powdered macaroons in one 
quart of thin cream one hour; add one cup of sugar, 
one teaspoonful of vanilla, and one-third cup each of 
sherry andrum. Freeze toa mush. Add one quart of 
cream, beaten stiff. Put a layer of strawberry ice in 
the bottom of individual boxes or cases, then fill with 
the macaroon mush. Sprinkle tops with ground 
macaroons and browned minced almonds. Repack 
and let stand two hours or more. 

This ice may also be served in a melon or bombe 
mold lined with strawberry ice. 


Canter Coupés 


Put one-half a brandied or canned peach in a glass, 
fill with American cream, pour over raspberry sauce, 
and decorate with bits of angelica and maraschino 
cherries. . 


Raspberry Sauce 
Mix thoroughly two cups of sugar and one-third cup 


of cornstarch; add one cup of boiling water and boil 


five minutes. Cool; add one pint of raspberry-juice 
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and strained pulp (either fresh or canned) and three 
tablespoonfuls of lemon-juice. Chill before using. 


Coupe d’Amour 


To French cream when partially frozen add three 
cups of kisses (meringues) finely crushed. Finish 
freezing and serve in glasses garnished with whipped 
cream and candied violets. 
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EXTRAS 


(ALL RECIPES WILL SERVE TWENTY-FIVE PERSONS) 


SALTED NUTS 


Almonds 


Cover with boiling water for a few minutes, drain, 
rinse in cold water, pinch off the skins, and dry. Fry 
a few at a time in hot oil, drain on brown paper, and 
sprinkle with salt. Or nuts may be placed in shallow 
pan with a few spoonfuls of oil or butter, or both, and 
baked to a delicate brown, stirring frequently to pre- 
vent burning. 


Pecans and Walnuts 


Prepare the same as Almonds; no blanching is re- ° 
quired. These nuts burn quickly. 


Filberts 
Blanch and proceed as in Almonds. 


Peanuts 


Use unroasted blanched elephant (large) peanuts. 
Fry in deep fat or brown in the oven in butter and oil. 
Drain, and salt liberally. 
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French Chestnuts 


Parboil; remove shells and fry carefully in a little 
hot oil or butter. Drain and salt. Use within forty- 
eight hours. 


Irresistible 


Blanch and fry almonds; dredge with mixed brown 
sugar and cinnamon. 


Favors 


Beat the whites of four eggs stiff; add gradually 
two-thirds cup of sugar, and continue beating until 
the mixture will hold its shape. Fold in one-third cup 
more sugar and add one teaspoonful of vanilla. Drop 
by teaspoonfuls or shape in small rounds with pastry 
bag and tube on wet board covered with paper. Dust 
with colored sugar or cocoa and shredded nuts. Bake 
one hour in a very slow oven. 


Arabia 


Wash dates and remove the pits. Fill with bits of 
marshmallow and broken nut meats. Roll in granu- 
lated sugar and dust with cinnamon. 


Mints 


Melt plain or white fondant over hot water. Flavor 
with a few drops of oil of peppermint, wintergreen, 
clove, cinnamon, or sassafras, and color delicately, if 
desired, or according to flavor. Drop from tip of a spoon 
in small rounds on waxed paper. 


San Antonio 


Boil together two cups of powdered sugar, one cup 
of maple sugar, and one-half cup of cream until, when 
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tried in cold water, a soft ball may be formed. Remove 
from the fire, beat until thick and creamy, add two 
cups of whole or slightly broken pecans, and drop in 
small piles on buttered paper. 


** Plate-glass ”’ Fruits and Nuts 


Put in smooth saucepan two cups of sugar, one 
tablespoonful of corn syrup, one-eighth teaspoonful of 
cream of tartar, and one cup of water. Stir until the 
sugar is dissolved, then boil without stirring until the 
syrup becomes slightly straw-color. Remove from the 
fire, place in a pan of hot water, and with a knitting- 
needle, fine steel skewer, or candy-dipper quickly dip 
nut meats and pieces of fruit, one at a time, and place 
on waxed paper or oiled marble slab to cool and harden. 

Brazil nuts, almonds, walnuts, and pecans, quarters 
of oranges and tangerines, Malaga grapes (one or two 
on a stem), candied cherries, and bits of candied pine- 
apple may be used. 


‘Marrons Glacés 


Use preserved French chestnuts. Drain and dry, 
then dip in syrup as in above recipe. Maraschino 
cherries may be similarly treated. 


Sugar Canes 


Remove peel from four thin-skinned grape-fruit in 
quarters, cover peel with cold water, bring to the 
boiling-point, and cook slowly until soft. Drain, re- 
move white portion with spoon, and with scissors cut 
yellow portions in long thin strips and wipe dry. Boil 
three-quarters cup of water and one and one-half cups 
of sugar until syrup will thread from tip of the spoon. 
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Cook strips in syrup five minutes, drain on wax paper 
and dredge with fine granulated sugar. Straighten out 
while warm. 


Chocolate Fudge 


Melt together one-third cup of butter and two squares 
of chocolate. When smooth and bubbling add three 
cups of granulated sugar (or two cups of granulated 
and one of brown), and three-quarters cup of milk. 
Boil until, when dropped in cold water, a soft ball may 
be formed. Let stand until cool, add one teaspoonful 
of vanilla, and beat vigorously until firm and creamy. 
Or when slightly thick take out on marble slab and 
knead with hands until smooth and waxy. Pat down 
into buttered tins at least one inch thick; cut in squares. 
A cup of broken nut meats of any desired variety may 
be added. Butternuts are particularly good. 


Marshmallow Fudge 


Line buttered pans with pulled marshmallows and 
cover with chocolate fudge. Cut in squares to include 
marshmallows. 


Maple Croquettes 


Cook together three cups of maple sugar, three- 
quarters cup of milk or cream, and one-third cup of 
butter until, when dropped in cold water, a soft ball 
may be formed. Remove from fire, cool, heat until 
creamy, add one cup of broken pecan meats, and drop 
in small spoonfuls on waxed paper. 


New Orleans 
Cook together three cups of brown sugar, one cup 


of thick sour cream, and a pinch of soda to a soft-ball 
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stage. Remove from the fire, cool, heat until creamy, 
add three-quarters cup of shredded or fresh-grated 
cocoanut, and one teaspoonful of vanilla. Pour in a 
buttered pan, cool, and mark in squares. 


Oriental 


Melt one-half cup of butter, add four cups of sugar, 
one cup of milk, one-half cup of molasses, and boil, 
without stirring, twelve minutes. Add four squares of 
chocolate,'stir until melted, and let boil seven minutes 
longer. Remove from fire and beat until creamy. 
Add one cup of chopped nuts, one-half cup of Sultana 
raisins, and two teaspoonfuls of vanilla. Pour into 
buttered tins one inch in depth. Cool and cut in 
Squares. 


Nougatine 


Cook together two cups of granulated sugar, one 
cup of brown sugar, one-half cup of corn syrup, and 
two-thirds cup of water to soft-ball stage. Pour gradu- 
ally on the stiffly beaten whites of two eggs, add two- 
thirds cup of broken nut meats, two-thirds cup of 
candied fruit, chopped, and one teaspoonful of almond 
or vanilla flavoring. Turn into deep buttered pans, 
cool, and mark in squares. 


THE END 
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